INTRODUCTION
Durian is only consumed flesh of the fruit, while the seeds are discarded and not used. One alternative is that the durian seed is processed into flour and chips. Durian seeds processing into flour can increase the storage and usage. Durian seed flour can be used as a flour substitute in the manufacture of cakes and pastries (Department of Agriculture, 2012). Some studies say that every durian seeds contain about 27% amylose. Every 100 grams of durian seeds contains 51 grams of water, 46.2 grams carbohydrates, and 2.5 grams of protein and 0.2 grams of fat. The high carbohydrate content allows durian seeds used as a substitute source of carbohydrates in the form of flour. (Djaeni and Prasetyaningrum 2010) found out that durian seeds in protein, calcium, and phosphorus were higher than wheat flour. Therefore, durian seeds can be used as alternative to processed foods that can add information about nutrition in the community, and also to create a clean environment. (Suhaimi, Ratna and Siregar, 2016) . Making flour durian seed can be produced as a substitute for wheat flour, so durian seeds processing is expected to become cookies can provide added value and increase farmers' income and contribute to the diversification of durian food. The results of hedonic (test of passions) revealed that the panelists liked the colors on treatment 2 (cookies with flour substitution durian seed 20%) as much as 66.7%, while the less liked in treatment 3 (cookies with flour substitution durian seed 30%) of 56.7%. Furthermore, the panelists do not like the scent of the treatment 3 (cookies with durian seed flour substitution 30%) as much as 63.3%, while very fond of treatment 1 (cookies with durian seed flour substitution 10%) as much as 36.7%. Besides, the panelists do not like the taste in treatment 3 (cookies with substitution durian seed flour30%) as much as 63.3%, while very fond of treatment 1 (cookies with durian seed flour substitution 10%) as much as 46.7%. However,, panelists liked the texture in treatment 2 (cookies with durian seed flour substitution 20%) as much as 56.7%, while the less liked in treatment 3 (cookies with durian seed flour substitution 30%) as much as 50.0%.
One way ANOVA test result revealed that there were significant differences between durian seed flour substitution of 10% to 30% of the content water (p = 0.000). There were significant differences between flour substitution durian seed of 20% to 30% of the content water (p = 0.002). There were significant differences between durian seed flour substitution of 10% to 30% of content ash (p = 0.000). There were significant differences between flour substitution of durian seed 20% to 10% of content ash (p = 0.001). There were significant differences between durian seed flour substitution of 10% to 30% of the content protein (p = 0.000). There were significant differences between substitution durian seed flour of 20% to 30% of the content protein (p = 0.001). There were significant differences between durian seed flour substitution of 10% to 30% of the content fat (p = 0.000). There were significant differences between flour substitutions durian seed of 20% to 30% of the content fat (p = 0.001). There were significant differences between durian seed flour substitution of 10% to 30% of the levels carbohydrate (p = 0.000). There were significant differences between substitution durian seed flour of 20% to 30% of the levels carbohydrate (p = 0.006).
CONCLUSION
The hedonic test indicates that the panelist like color (66.7%), less like aroma (63.3%), do not like the taste (53.3%), and like the texture (56.7%). There is a significant difference between the substitution of durian seed flour with moisture, ash, protein, fat and carbohydrates. The more durian seed flour substitutes the less moisture and carbohydrates and more ash, protein and fat. It is recommended for people to take advantage of durian seeds as food and as other flour substitution but not more than 10%.
